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Henry Wellington is proud to serve the biggest selection of 
the best food in Bloomington, Illinois. 

How do we know it s the best? We make almost everything 
on our menu from scratch with only the finest ingredients! 

Our homemade French bread and all of our desserts are baked 
fresh from scratch every day in our own bakery by our own 
bakers! We use an authentic French recipe for our bread 
which is time consuming, but worth it! 

All of our soups, sauces, marinades, and dressings are made 
100% from scratch everyday! They include: New England 
Clam Chowder, Louisiana Seafood Gumbo, buffalo wing 
sauce, bruschetta salsa, mushroom stuffing, taco sauce, 
marinara sauce, BBQ sauce, beer batter, tartar sauce, mustard 
sauce, garlic bechamel sauce, brandy cream sauce, chicken 
veloute, boursin cheese, mushroom sauce, wild mushroom 
sauce. Ranch dressing, Caesar dressing, Pepper Parmesan 
dressing, Bleu cheese dressing, House vinaigrette, Italian 
dressing, tarragon vinaigrette, peach & pepper relish, and 
woodland sauce...just to name a few! 


We cut & fry our own nacho chips, hand batter dip our 
onion rings, and mozzarella sticks, dice our vegetables, smoke 
our ribs and BBQ with real hickory in own smoker, proudly 
serve Choice Aged Beef, cold-water Canadian Walleye, Gulf 
shrimp, Alaskan Salmon, Minnesota Wild Rice, Fine 
portabella mushrooms, Georgia peaches, high-gluten flour, 
and Belgian chocolate! 

IVeVe having some Mends in for dinner, Piease Join Us! 



Items and Prices Subject to Change Without Notice 























































Appetizers 





Nachos: $6.95 Here, they are! Our famous nachos! Crisp home-fried corn tortilla chips, covered 
with cheddar cheese, pepper cheese, green peppers, jalapeno peppers, black olives, onions and 
tomatoes, all oven baked so the cheese is hot & gooey! Served with our scratch-made taco sauce 
and sour cream. Try guacamole for $.50. These are the best nachos you’ll ever try! 


Buffalo Wings: $5.95 The original recipe served the original way... HOT! (Trivia answer 
#1: You’re right, buffaloes don’t have wings. The recipe started in Buffalo, New York). A dozen 
meaty wings drenched in our scratch-made buffalo sauce and served with our Bleu cheese 
dressing & celery to cool the flames. 

Bruschetta: $6.95 Freshly baked French bread is sliced, brushed with olive oil, garlic & 
Parmesan cheese and oven baked. Served with our scratch-made bruschetta salsa 
made of tomatoes, fresh basil, garlic, balsamic vinegar, and olive oil. It’s Terrific! 




Stuffed Mushrooms: $6.75 Our scratch-made spinach stuffing made of spinach seasoned 
with Monterey Jack cheese, onion, nutmeg, & butter, then stuffed atop plump fresh 
mushrooms, with a sprinkle of freshly grated Parmesan cheese. Oven baked to perfection! 

Quesadillas: $5.45 Warm flour tortillas filled with cheddar cheese, cream cheese, and 
scallions, sauteed until the cheese is gooey and the tortillas are crisp, then topped with sour 
cream, freshly diced tomatoes, and scallions. Served with our scratch-made salsa. 

Mozzarella Sticks; $6.45 Real mozzarella cut into strips, hand-dipped in our scratch-made 
beer batter, and deep-fried until golden brown. Served with our outstanding scratch-made 
marinara sauce for dipping. 

French Fries; $2.95 Full basket of natural-skin-on-fries seasoned with our own blend 
of seasonings. 

Onion Rings: $4.95 Thickly sliced sweet onions are hand-dipped in our scratch-made beer 
batter, seasoned & served with a shaker of Parmesan Cheese ■sandwicch' 

Sandwiches 

All sandwiches are served with skin-on fries ^ 

Tennessee BBQ Pork: $5.95 We smoke thinly shredded fresh pork with real hickory, and 
drench it in our scratch-made BBQ sauce! Excellent! 



Beer Batter Fried Fish Sandwich: $6.95 The finest North Adantic cod dipped in our 
scratch-made beer batter and deep fried until golden brown. Served with lettuce, tomato, and 
our scratch-made tartar sauce. 


Half-Pound Hamburger: $6.25 For your total taste satisfaction, we serve only Choice Aged 
Beef ground chuck, the tastiest, juiciest, beef around. Try one today! Served with lettuce, 
tomato, onion, mayo and pickle (all on the side). Top it with American, Cheddar, Swiss, Jack, 
or Mozzarella $.50 or crispy bacon $.50. 

Batter Fried Chicken; $6.65 A tender chicken breast dipped in our scratch-made beer 
batter & fried. Served with lettuce, tomato, & mayo. 

Chicken Moutard; $6.95 A tender chicken breast drenched in our scratch-made sweet 
mustard sauce, char-broiled & heaped with Swiss, lettuce, & tomato. 

Blackened Chicken; $6.65 A tender chicken breast blackened with our select blend of 
Cajun seasonings, topped with lettuce, tomato, & Ranch dressing to cool the flames. 



Char-Broiled Chicken; $6.65 A tender chicken breast, lean & lighdy seasoned, served with 
lettuce & tomato. 



















Add a Garden Salad for only $1.99 



Pasta Pie: $7.95 Linguine baked with ricotta, provolone, and Mozzarella cheeses, a hint 
of bacon, and spices, then topped with our scratch-made garlic bechamel sauce and our 
outstanding scratch-made marinara sauce. Served with a salad. 

Pasta Primavera: $10.45 Fettuccine noodles tossed with fresh broccoli & cauliflower, 
sliced mushrooms, diced onions, green peppers and ripe tomatoes, then sauteed in our scratch- 
made white wine cream sauce & garlic and sprinkled with a touch of sweet nutmeg. 

Chicken Cacciatore: $11.95 Boneless chicken breast smothered in our outstanding 
scratch-made marinara sauce, with sauteed peppers, onions and mushrooms, seasoned with 
pepperoni, Swiss and Parmesan cheese, then baked. Served with fettuccine. 

Spinach Lasagna; $7.95 Semolina lasagna noodles layered and smothered with fresh 
spinach, ricotta and Monterey jack cheeses, spices, and our outstanding scratch-made marinara 
sauce. A meadess dish. 



Portabella Pork; $11.45 Tender pork delicately broiled with our scratch-made house 
vinaigrette and portabella mushrooms. Served with your choice of potato. 

Pork Vivant: $10.95 Juicy, boneless pork loin glazed with our scratch-made honey Dijon 
sauce, char-broiled, and served with our scratch-made succulent peach &C pepper relish. Simply 
outstanding. Served with your choice of potato. 

PP Q R i te $14^5 A rack of tender pork loin ribs, smoked with hickory in our own smoker, 
and ladled with our scratch-made BBQ sauce. Served with your choice of potato & salad. 

Marsala Pork Medallions: $11.25 Pork medallions are sauteed with our scratch-made 
sauce of shallots, mushrooms, cream, garlic and marsala, and linguine. 


W*^*^»<* Pork; $11.45 Marinated pork medallions are gendy broiled and served with 
our scratch-made hearty woodland sauce made of cream, marsala wine, and fresh shiitake 
mushrooms. Served with your choice of potato. 


Banquet Facilities Available! 

We can accomodate 20 - 70 people for your business or personal meetings, 
celebrations, or gatherings. Please contact a manager. 


(^ 

Did you know...that our homemade French bread and all of 

our desserts are baked fresh from scratch every day in our own 
bakery by our own bakers! We use an authentic French recipe 
for our bread which is time consuming, but worth it! 

You can taste the difference! 
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Fish & Seafood 

Fish A Chins; $8.95 North Atlantic cod dipped in our scratch-made beer batter 
and deep fried until golden brown. Served with a heap of Fries and our scratch-made 


tartar sauce. 


Shrimp Platter $14.85 Freshly prepared tender Gulf shrimp, deep fried in our own 
scratch-made seasoned beer batter, and served with your choice of potato and a salad. 

Nprth Atlantic Florantina $13.95 Two delicate fillets of orange roughy are stuffed with 
our scratch-made spinach stuffing, then topped with Monterey Jack cheese and oven baked. 
Absolutely delicious! Served >vith your choice of potato and a salad. 

Blackened Salmon; $12.95 An eight ounce fillet of Alaskan salmon blackened with 
our select blend of Cajun seasonings. Served with Henry Wellingtons seasoned 
rice & a salad. 

Seafood Trio Paeta: $11.95 Tender Gulf shrimp, baby bay scallops, and 
North Adantic cod sauteed in our scratch-made butter sauce seasoned with garlic, 
shallots, black pepper, cayenne pepper, then served atop tender linguine. 

Shrimp Scamni: $12.95 Peeled Gulf shrimp, sauteed in our original recipe of 
garlic butter with a hint of Dijon, rosemary, and cracked black pepper. Served with 
your choice of potato & a salad. 

Now Orleana Shrimp: $11.95 We take our own signature blend of Creole seasonings and 
gendy sauted it with tender Gulf shrimp, real dairy butter, cracked peppers, garlic, and a touch 
of freshly squeezed lemon to create an original New Orleans dish! Served over our seasoned 
white rice with Bruschetta bread on the side, and a salad. 

Caaadian Wallava Pike: $14.95 Young skinless cold-water walleye pike fillets batter-fried 
in our scratch-made seasoned beer batter. Served with your choice of potato and a salad 

Shrimp Florentine; $14.65 Peeled Gulf shrimp on a bed of our scratch-made spinach 
^ stuffing seasoned with onion, and a touch of nutmeg, then smothered in Swiss cheese. 

If you like spinach, you re sure to love this, and if you don’t like spinach, you’ll love this 
anyway. Trust us! Served with your choice of potato & a salad. 

Grilled Tuna Steak: $12.95 An eight ounce tuna steak is marinated and broiled 
with our scratch-made tarragon vinaigrette and topped with marinated onions, 
olives, capers, and cilantro. Served with Henry Wellingtons seasoned rice & a salad. 

Add a Garden Salad for only $1.99 
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Henry Wellington Childrens Menu Items: 

Chicken Strips (Broiled or Batter Fried) $2.95 • Quarter Pound 
Hamburger $2.95 • Grilled Cheese Sandwich $2.95 
• Batter Fried Shrimp $3.50 • Grilled Cheese Sandwich $2.95 
A// meals include a beverage, French fries or vegetables, and a cookie. 



























Nightly Dinner Specials • 




All of our beef entre^ are Choice Aged Beef cuts. Our chefs 
choose only the finest in marbling, leanness, and maturity, with 
every steak hand cut and aged over 21 days to ensure a great 
tasting steak everytime! Youll love them! 



Beef Entrees 

Chopped Beef Steak: $10.95 A full pound pre-cooked Choice Aged Beef ground 
chuck, char-broiled and topped Avith sauteed onions. Served with your choice of potato 
and a salad. 


New York Strip; $16.95 A 12 oz. Choice Aged Beef center cut, char-broiled to your 
liking. Served with your choice of potato and a salad. 

Tender Top Sirloin: $13.95 Very tender, very tasty. A twelve ounce Choice Aged Beef 
portion, sure to please. Served with your choice of potato and a salad. 

RIet Mi^non; $16.95 Only the finest Choice Aged Beef hand cut will do for our Filet 
Mignon. Indulge in a half-pound center cut tenderloin, char-broiled and served with your 
choice of potato and salad. 


Filet Wellington: $17.95 So good, we put our name on it! A Choice Aged Beef 
center cut tenderloin, perfecdy broiled, ladled with Henry Wellingtons wine- inspired 
mushroom sauce, wrapped in a French puff pastry and oven baked. Please allow at least 
25 minutes for preparation. Served with your choice of potato & a salad. 


Potato & Salad Choices 


Clam Chowder: This is the best clam chowder you’ll ever have! A thick & hearty New 
England style (white), scratch-made with rich cream and lots of clams. A house specialty made 
from scratch you’re sure to enjoy! 

Toamato Basil: Fresh basil leaves along with vine-ripened tomatoes stew together to create a 
terrific soup that’s sure to please! 

Soup of the Dav: We’ll be glad to tell you of today’s made from scratch selection. 


Baked Potato Fetmccine 

French Fries Garden Salad 

. I Sweet Potatoes Fresh V^etables 

\ ' / ^ Garlic Mashed Potatoes Seasoned Rice 



















Add a Garden Salad for only $1.99 


Chicken Wellington; $13.95 The original! Tender chicken breast, honey cured, smoked 
ham and Swiss cheese in our scratch-made chicken velout^ wrapped in a French pulF pastry 
and oven baked until golden. Served with your choice of potato and a salad. 



Broiled Chicken Pinner; $10.95 Tender chicken breasts char-broiled with an Italian 
vinaigrette and served with your choice of potato. 

Creamy Chicken Linguine: $9.95 Tender chunks of chicken, sweet red bell peppers, and 
freshly grated Parmesan cheese in our scratch-made creamy white sauce spiced with thyme, 
sage, basil, & garlic, served over linguine. 


Italian Chicken: $10.95 A tender chicken breast stuffed with Italian sausage and fresh 
mozzarella cheese, baked in the oven, then topped with more mozzarella, and served with our 
outstanding scratch-made marinara sauce. Served with your choice of potato. 


Grilled Chicken Caeear Salad; $6.95 A marinated chicken breast char-broiled, then set 
atop fresh romaine lettuce that’s been tossed with Parmesan cheese, black olives, and our Caesar 
dressing. Served with fresh tomatoes, cucumbers, bagel chips, and our freshly baked-from- 
scratch French bread. 


Ragout of Chicken A Hot Italian Sausage $8.95 Tender chunks of chicken breast meat, 
hot Italian sausage, sweet bell peppers, mushrooms, and onion stewed in our scratch-made 
marinara sauce and served over linguine. Excellent! Served with a salad. 


On The Healthy Side 




Great Meals made without the guilt! Low in cream, butter, margarine, gravy, fat meats or fried 
foods, and very low in oil. Perfea for those watching their weight or yearning for a healthy 
dish! Reviewed by a registered dietitian. 


Spinach losogno; $7.95 Semolina lasagna noodles layered and smothered with fresh 
spinach, ricotta and Monterey jack cheeses, spices, and our outstanding scratch-made 
marinara sauce. A meadess dish. 


Broiled Chicken Pinner: $10.95 Tender chicken breasts char-broiled with a fat-free Italian 
vinaigrette and served with your choice of potato or vegetable. 

Beked Canadian Walleve: $14.95 Young, skinless, cold-water walleye fillets baked with 
a special blend of seasonings and served with your choice of potato or vegetable and a salad. 

Pilot Mignon: $16.95 Only the finest Choice A^d Beef hand cut will do for our Filet 
Mignon. Indulge yourself in a half-pound center cut tenderloin, char-broiled and served with 
your choice of potato or v^etable and a salad. 

Mahi Matli; $12.95 Eight ounces of Mahi Mahi marinated and broiled. Served with your 
choice of potato and a salad. 

Pork Vivant; $10.95 Tender pork delicately broiled and served with our scratch-made 
succulent peach and pepper relish. Served with your choice of potato or vegetable. 

Gritlod Chicken Caesar Salad; $6.95 A char-broiled chicken breast marinated in a fat free 
Italian vinigarette, then set atop fresh romaine lettuce thats been tossed with Parmesan cheese, 
black olives, and Caesar dressing. Served with fresh tomatoes, cucumbers, bagel chips, and our 
freshly baked-from-scratch French bread. 


Also serving a full lunch menu including entreesy burgers, sandwiches, 
salads, and soups, Monday - Friday 11 - 3pm. 































■ Henry ■ 
Wellington 


© 

V 















